EXECUTIVE MEETING PLANNER




FXECUTIVE AEETING ZLANNER

Introducing the effortless way to plan your meeting. Our One Package, One
Price Solution includes meeting room set-up, a variety of food and beverage
options and our meeting planner briefcase amenities at your fingertips.

SELECTION |

— EARLY MORNING -

Freshly Brewed Gourmet Coffee, Decaffeinated Coffee and Selection of House Teas
Selection of Chilled Juices  Assortment of Fresh Baked Breakfast Pastries
Butter and Fruit Preserves « Rainbow of Seasonal Fruits
Croissants and New York Style Bagels with Cream Cheese
Selection of Cold Cereals with Seasonal Berries and Bananas
Assortment of Fruit Yogurts and Housemade Almond Granola

— MID-MORNING —

Freshly Brewed Gourmet Coffee, Decaffeinated Coffee and Selection of House Teas
Assortment of Soft Drinks and Bottled Waters

— MID-AFTERNOON -

Freshly Brewed Gourmet Coffee, Decaffeinated Coffee and Selection of House Teas
Assortment of Soft Drinks and Bottled Waters
Selection of Cookies and Brownies

$16.95 Per Person

SELECTION I

— EARLY MORNING —

Freshly Brewed Gourmet Coffee, Decaffeinated Coffee and Selection of House Teas
Selection of Chilled Juices ¢ Assortment of Fresh Baked Breakfast Pastries
Butter and Fruit Preserves ¢ Rainbow of Seasonal Fruits

— MID-MORNING —

Freshly Brewed Gourmet Coffee, Decaffeinated Coffee and Selection of House Teas
Assortment of Soft Drinks and Bottled Waters

— LUNCH -
Fresh Brewed Iced Tea ¢ Fresh Baked Rolls, Creamery Butter * Dessert

Select One of the Following:

* Club Wrap (shaved turkey and Swiss, bacon, lettuce, tomato and mayonnaise)
with Fresh Fruit, Kettle Chips

« Cobb Salad (grilled chicken breast, fresh garden greens, avocado, crumbled bacon
and Maytag bleu cheese, balsamic vinaigrette)

« Steak Salad (sirloin steak 5rilled to perfection, chopped romaine, roma tomatoes,
asparagus spears and fresh mozzarella cheese, peppercorn dressing)

« All-American Deli Buffet (roast beef, turkey, ham, Swiss, white and yellow cheddar cheeses,
tomatoes, Bermuda onions, lettuce, pickles, olives and peppers, mayonnaise, dijon mustard)

with Housemade Cole Slaw, Albacore Tuna Salad, New Fashion Potato Salad,
Sliced Breads and Rolls and Cake Selection of the Day

All Banquet Functions will be charged a 20% Service Charge and Applicable Sales Tax
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SELECTION Il (conro

— MID-AFTERNOON -—
Freshly Brewed Gourmet Coffee, Decaffeinated Coffee and Selection of House Teas
Assortment of Soft Drinks and Bottled Waters
Selection of Gourmet Cookies and Ice Cream Novelties

$36.95 Per Person

SELECTION 11

— LUNCH -—
Freshly Brewed Gourmet Coffee, Decaffeinated Coffee and Selection of House Teas

Select One of the Following Plated Meals:
« Caesar Baked Chicken Breast with Chef's Choice of Starch and Seasonal Vegetatble

* Grilled Fresh Atlantic Salmon with French Beans, Basmati Rice, Red Pepper Coulis
Above Two Entrees include Fresh Market Salad, Fresh Baked Rolls, Butter and Dessert

—OR -

— LUNCH BUFFET —

Fresh Fruit Salad * Vegetable Crudite
Salad of Seasonal Greens with Assorted Dressings

Select Two of the Following:
* Roast Pork Loin
» Roasted Chicken Breast with Herb Velouté
 North Atlantic Salmon with Citrus Butter
* Roasted Top Sirloin of Beef Jardiniere

Roasted Redskin Potatoes « Seasonal Vegetables « Rolls and Sweet Creamery Butter
Assorted Pastries and Tortes

— MID-AFTERNOON -

Freshly Brewed Gourmet Coffee, Decaffeinated Coffee and Selection of House Teas
Assortment of Soft Drinks and Bottled Waters
Selection of Gourmet Cookies and Double Chocolate Brownies

$29.00 Per Person

All Banquet Functions will be charged a 20% Service Charge and Applicable Sales Tax
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